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We do hereby declare this invention, the manner in 
which and the method by which it is to be performed, to be 
particularly described and ascertained in and by the 
following statement 
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" ■ " Continuing invaetigationa have boon aada in attest- 
. ln8 - to find and prepare proved cleaning coopoaltiona. Such . 

■ a tte« P ta to date have roaulted in the fabrication of a great 
I- .u.ber of cleaning »aterialo *any of which have rather li.icad 
" ucoo for cpecific application.: F or ^ diff— cloanorp 
1 ar0 aarlcotsd for diahwaahing. laundry, wot* cleaning, rug 

■ booing, uindo. uaahing. til o Waning, etc. , each ro.uir n S 
.socialized ingredionta for removal of various e oiling 

S ,ch opocial aa well ao general ■ purpoao clcanoro rely on to. 
cpablUti.. of one or .ore ourfectanta ooat ouitablc for the 
opocific application* for which thoy arc intended ca well a. to 
• • proocne opti.ua cleaning capabilitioa for the type* of eoilo 
co D0 rccovod auch .a grease, oil. dirt, foode, etc. A nuabor 
of general purpoao cleaning catertela era available which 
aE .in depend aaacntially acloly on the ability of tha surface 
activity or detergent action of , the surfactants proaent therein 
to e*ulaify the undoairabla atain or aoiling aaterlal fro. the 
strata. Further, stains auch as groaao. oil.. blood, gun,. 

and the Ilk. which are difficult to ecnuiaify have required 
: C he preparation of rather harsh and ' concentrated decerns end 
closing agents which render auch composition* leas deoiralMe. 
mMS'm for cleaning purpocoo requiring wilder propertiea. Staina of . 
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capabilities of ona or more surfactants Boat suitable for the 
opocific applications for which thoy are intoned ea voll ee to 
present opticus, cleaning capabilitioo for the type* of .oilo 
co bo reeved aueh'.. grease, oil. dirt, ' foods,, etc. A number 
of general purpooo cleaning unrlaU «• avoilf.ble vhich 
asain depend essentially aololy. cn cha ability >f the eurfaco 
activity or detergent action of the surfactants present therein 
to emulsify the undooirablo atain or aoiling material from the 
oubstrato. Further, atains auch ao grease, oil, blood, gun, 
uaxea and th 9 like vhlch aro difficult to emulaify have required 
Che preparation of rather harsh and concentrated detergents and 
cleaning «S«nta vhich render auch compositions .less desirable 
for cleaning purpooeo requiring milder properties. Staino o£ 
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1 Orcein types are often practically impossible to remove from 

2 fabrics by water baaed cloanere because "of the noture of the 

, 3 staining composition and its affinity for the fabric materials. 

4 Accordingly, hydrocarbon or chlorinated hydrocarbons, alcohols 

5 and solvents of similar nature are turned to In removing such 

6 stains.' However, notwithstanding the relative effectiveness of 

7 such solvents, they are undesirable becsuse of toxic, flammable, 

8 and skin irritation characteristics and must be used and stored 

9 with great care especially in domestic applications. 

10 The use of enzymes as an aid to. cleaning has long been • 

11 recognized. Many staining materials which although seemingly 

. 12 impermeable to detergent emulsif ication, when exposed to active 

13 enzymes are broken down into compounds which are more readily 

:. 14 emulsified by surfactants. However, most' enzymes are known to 

15 posaesa a high degree of specificity for the substances on 

:.' 16 which they act. The presence of a number of enzymes each able 

17 to act on different otaining materials would be most desirable. 

\ 18 On the other hand for general purpose cleaning, the uso of a 

19 number of enzymes may be economically unattractive. 

20 Household enzymatic cleaners have been available in 

21 dry form with liquid compositions being considered loss desirable 

22 because of tendencies for reduction in activity. It has been 

23 reported that dry enzymatic cleaning compositions experience 

24 significant activity. loss as on standing in aqueous solution 

25 for a time. Although dry compositions are .easily mixod , packaged 

26 and handled, the constituents including the dry enzymes oust 

27 be allowed to solubilize before activity begins. Thoroaftar, 

28 additional time for soaking the, soiled substrate must be granted 

29 in order for the enzymes to sufficiently . act. Further, i« many 

30 instances liquid and especially aqueous cleaning compositiona 
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1 ■ ax* not only desirable but nacesaary injordor to readily and 

2 effectively remova soils and stains from moat substrates. 

3 Summary of tha Invention j. 

A Tha cleaning composition of the jinvention comprises 

5 an aqueous composition containing as the, ictive cleaning 

6 ingredients a major amount of surface active agents and a 

7 small amount of a fermented enzymatic material prepared in 

8 situ. The composition is suitable for general purpose 

9 cleaning and yet may be used in applications requiring the 
10 mildest of detergent powers in view of the manner in which 
U the enzymes present rapidly react with soiling and staining 

12 materials which era then eaaily removed by. the detergent 

13 action of the composition. The composition also offers the 

14 advantage of being liquid and accordingly need not be dissolved 

15 for enzyme activation and use. Further, the enzymes remain 

16 in activated form and at maximum activity within tha aqueous 

17 solution. Although tha specific composition of the enzymatic 

18 material is not completely understood due to its complexity, 

19 it will be described by its manner of preparation. The 

20 enzymatic composition is prepared by fermenting an aqueous 
, 21 mixture! of black cane molasses, raw cane sugar and malt iu 

' 22 the presence of yeast and a magnesium catalyst. The resulting 

23 compoeicion is combined with ourfoctants such- as soaps. 

24 synthetic detergents, water softeners, and mixtures thereof 

25 and is non-toxic to the extent of being substantially harm- 

26 less to human tissue; Other advantages and properties will 

27 be described throughout the following description. 

28 Do tailed Description of the I nvention 

29 The enzymatic composition which although present in 
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2 cribed he 'n and which results in substan 1 improvement of 

3 the cleaning qualities thereof ,■ comprises a fermented mixtures 

4 of. molasses, raw cane sugar, malt, yaast and a magnesium salt 
.5 catalyst. These materials arc reacted under such conditions 

6 that fermentation is substantially carriedyout within a mixture 
.7 having the following proportions by weight;:, 

8 Molasses . 40-80%! by weight 

9 ' Can© sugar 15-407, < M " 

.. • . . • , i i 

10 Malt . . 5-10% 

■ - i*i 



i'n 



11 • Magneflium salt ' 0.5-5% j.' 1 " 

12 ' " Yeast - 0.5-5% jl" 

13 The molasses used in preparing 'the fermented mixture 

14 is black untreated cana molasses commonly referred to as cane 

15 blackstrap molasses or simply, blackstrap. ' Shis material is 

16 syrupy mother liquor recovered in refining cane sugar from 

17 which crystalli2able cucrose has been removed. The blackstrap 

18 molasses generally contains up to about 50% sucrose in addition 

19 to reducing sugars such as gluco3© and maltase as well as ash, 

20 organic non-sugars and some water. The presence of the sugars 

21 of the type found in the molasses ifl important in encouraging 

22 the activity of tho enzymes and the yeast bacteria by which they 

23 are produced. Although the untreated cane blackstrap molasses 

24 is preferred other molasses auch as beet molasses, barrel 

25 molasses and the like may also be' used as a natural source of 

26 the materials required for tha enzymatic fermentation. Prc^ 

27 ferred concentrations of the molasses are between about 50 and 

28 about 70% by weight. 

29 It has been found that in order to prepare a cleaning 

30 composition according to the invention having optimum cleaning 
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1 properties, a portion of the fermentable. materials present in 

2 the reaction mixture comprises sugar. Although it should not 

3 be regarded as limiting, it has been found' that the use of raw 

4 sugar, that is the sugar which has not been refined so as to 

5 hav tt molaaaes and other impurities removed' and further cheoi- 

6 cally treated so as to decolorize and purify results in 

"l further improved properties. Although the reason for such 

8 taprovemant may not be readily apparent it is believed that the 

9 presence of the impurities as well as the -absence of trace 

10 chemicals added during purification in the manufacture of white 

11 sugars in soma way enhances the activity of the yeast and malt 

12 enzymes. The amount of susar present in the fermenting compo- 

13 flition may be up to 50% by weight but is preferably between 

14 about 15 and about 40%. It will also bo understood that specific 

15 amounts of sugar used in obtaining optimum desirable properties 

16 will'alao depend somewhat on the type of molasses added. 

17 The essential enzymes present in the composition of 

18 the invention are provided by yeast and malt. The opecific 

19 yeast utilized ia that containing bacteria of the family 

20 oaccharomyces ccrevisiao commonly available as baker's yeast. 

21 Any such type of yeaoc may be used but it is convenient to add 

22 the dry yeast composition whose activity la restored upon 

23 mixture with water. A number of enzymes artf 'produced by the 

24 active yeast bacteria eflpecislly during the fermentation 

' 25 reaction and include both hydrolytic and oxydaclve enzymes 

'26 auch ae invertaae. eatalaso, lactase, maltasa, carboxylase 

27 and others. It will be appreciated that actual amounts of 

28 the various types of onzyrocs produced will be dependent on a 

29 number of factors including the types of molasses and sugar 

30 used In preparing tho fermentation mixture. However, agaiw it 
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L ..is believed chat in utilizing the blackstrap cans molasses and 

2 raw cane sugar pciraum enzyme yields and activity will be 

3 obtained. 

4 Additional ensues are utilized in advantage ouely • 

5 contributing to the fermentation reaction and the final com- 

6 position obtained therefrom by the addition of malt. The 
-7 specific malt utilized iJ preferably a diastolic malt which 

8 containa .a number of enzymes including diaetase, oaltaae and 

9 anylase. The malt also L believed to improve the activicy 

■10 of the yeast in addition, to contributing to Che overall potency 

11 and activity of the enzyiatic composition within the final 

12 cleaning mixture. The amounta of yaast used in the fermanta- 

13 tion composition is between about O.S and about 57. and pre- 

14 ferably between about 1 md about 3X. The amount of malt present 

15 may be between about 2 etd about 107. and preferably between 

weight. It will again be appreciated 
che materials utilized may be varied 

18 to yield optimum compositions desired. 

19 The presence of a email amount of inorganic catalyst 

20 such as magnesium salt enhances cho activity of tho enzymes 

21 not only during the fermentation reaction but thereafter in 



16 about 5 end about 10% by 

17 that specific amounts of 



in attacking and decomposing the soil- 
sulfate is especially useful for this, 
for example between about 0,1 axid 
about 0.5 and 37. based on the ferments- 
suitable for this purpose, 
reaction may bo conveniently carried 

28 out according, to the following procedure: The molasses, sugar 

29 and magnesium salt are added to a suitable amount of warta and 

30 preferably softened vatar. Although the specific amount of 



22 the cleaning composition 

23 ing materials. Magneeiuc 

24 purpose and small amounts 

25 51 and preferably between 

26 tion reaction, mixture are 

27 The fermentatio 



r 
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2 critical 'is necessary in order to facil. -to easy admixture 

3 as wall ofl to activate the yeast and dissolve the other colid 

4 materials. Suitoble amounts f water are .from about 2 to about 

5 20 times the total weight of the active materials used in the 

6. fermentation reaction. The water oust meet certain temperature 

.7 requirements in ordor to prevent inactivation of the enzymes . 

8 Thus, for example, water ccmporoturoa groater than abouc 150' F. 

9 oust be avoided and preferred temperatures are between about 80 

10 and about 110° F. Tha use of cold water may also result in 

11 unduly slow fermentation reaction rates and thus, should also be 

12 avoided. The use of soft wacer although not critical seems to . 

13 result In mora effective end rspid fermentation reactions ae 

14 compared to hard water, that is water containing rather large 

15 amounts of calcium. After the molasses, sUgar and magnesium 

16 salt have been effectively mixed and dissolved the malt and the 
' 17 yeast are added, the mixture stirred and allowed to set until 

18 fermentation is essentially complete. Thii reaction time may be 

19 between about 2 and about 5 days ot temperatures between about 

20 '70 and 100" F. Completion may be readily ascertained by noting . 

21 that the effervescence of the reacting mixture has substantially 
•22 subsided . Again, it is preferred to allow tha mixture co stand 

' 23 ' at temperatures between about 70 and 110' F. in order that the 

24 reaction time will not be unduly prolonged. However, somewhat 

25 lower temperatures may.be utilized whore rapid fermentation 

26 times are not especially desired. 

27 Following the fermentation reaction the mixture, may 

28 simply be compounded with the desired surfactants and there- 

29 after diluted with additional water to the dasired extent in 
•30 order to form a uBoful concentrate which may bo applied roodily 
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1 or further diluted for the intended cleonfeg purposes. The 

2 enzymatic composition nay bo combined with any one or combine- 

3 tion of e great number of useful soaps, jdeWgento and other 

*t 

4 useful surfactants such aa water softeners and the like. The 

h; 

5 amount of enzyme containing foraancation reaction product 

6 present in tha composition will depend on- the intended uoo of 

7 the product and the extent to which dilution in desired. 

8 However, the amount, baaed on the total active ingredients 

9 should be controlled within certain limits based on solubilities, 

10 odors, oto. Accordingly amounts up to about 101 are acceptable 

11 and amounts between about 0.5 and about 51 by weight are pre- 

12 f erred. It is found that greater concentrations of the fermen- 

13 cation reaction product will cause some cloudiness of the 

14 product solution aa well as render a somewhat disagreeable odor. 

15 Thus* increased concentrations are to be avoided for acceptable 

16 housahold cleaners. It ehould bo noted that the fermantacion 

17 reaction should bo allowed to bo eubotantially completed before 

18 admixture with surfactants. It has been found that tha presence 

19 of these materials during fermentation often inhibit bacterial 

20 and enzymatic activity and production because of basicity, 

21 concentrations, etc. 

22 Eyufchatio dotorgcntB uttlizad in tho -fnsr/inr enrrpo- 

23 sition are preferably the non -petroleum derivatives which are 

24 readily biodegradable, that is, which may be acted upon by 

25 bacteria and thereupon bo reduced to their elemental compo- 

26 sitions upon disposal. Accordingly, the synthetic dotorgenta 

27 auch as alkyl aryl sulfonates sro to be avoided. Preferred 

28 detergents are the anionic type surfactants and particularly 

29 tha sodium alkyl sulfates prepared by sulfating vegetable and 

30 animal fats and oils and alcohols and their mixturoa derived 
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1 from the reduction or hydrogens eion of the corresponding 

2 vegetable or animal fatty acids. Coconut, palm, tallow, castor, 

3 olive, citrus end similar oils are generally used for this 

4 purpose the specific oil or fat material being dependent on 

5 the desirable properties of the resulting detergent. The pro- 

6 f erred materials are those containing fatty acids, which yield 
'7 alcohols and alcohol mixtures having between about 8 and about 

8 20 carbon atoms the sulfates of which are neutralized with 

9 caustic in ordor to prepare the final water aoluble detergent. 

10 Mixtures of coconut oil fatty acid derived alcohols have been 

11 found to bo especially useful in view of the desirable detergent 

12 properties obtained. Other suitable sulfates are those prepared 

13 by sulfating olefins resulting in secondary alkyl sulfates 

14 having between about 8 and about 20 carbon atoms. Mixtures are 

15 especially useful in providing compositions having surfactant 

16 properties similar to those of the sulfated natural oil and fat 

17 derivatives. Other anionic surfactants include the soaps or 

18 alkali metal salts of fatty acids having from 10 to 18 carbon t 

19 atoms and mixtures thoteof. Salts of palmitic, stearic and 

20 oleic acids are preferred and thus mixtures derived from palm 

21 and olive oils, lard and tallow ara especially useful. The 

22 total amount of the anionic type surfactant may be up. to as high. 

23 as, for example, ZUl by weight based on the total active 

24 ingredients (excluding water) of the final cleaning composition. 

25 Preferred amounts are up to about 60Z and acre preferably about 

26 50Z by weight. 

27 In order to render the cleaning composition somewhat 

28 more versatile it is preferred to substitute ccoe portion, of 

29 the anionic detergents with a small amount of ona or ooro. 

30 nonionic surfactants. Useful nonionic typo surfactants are 
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1 £rom tho reduction or hydrogenaticn of the corresponding 

2 vegetable or Animal fatty acids. Coconut, palm, tallow, castor, 

3 olive, citrus and similar oils are generally used for this 

4 purpose the specific oil or fat material being dependant on 

5 tho desirables properties of the resulting detergent. Tha pro- 

6 ferred materials are those containing fatty ecido which yield 

7 alcohols and alcohol mixtures having between about 8 and about 

8 20 carbon atoms the sulfates of which ere "neutralized with 

9 caustic in order to prepare the final water soluble detergent. 

10 Mixtures of coconut oil fatty acid derived alcohola have been 

11 found to be especially useful in view of the desirable detergent 

12 properties obtained. Other suitable sulfates are those prepared 

13 by sulfating olefins resulting in eecondary allcyl sulfates 

14 having between about 8 and about 20 carbon atoms. Mixtures are 

15 especially useful in providing compositions having surfactant 

16 properties similar to thoao of the sulfated natural oil and fat 

17 derivatives. Other anionic surfactants include the soaps or 

18 alkali metal salts o£ fatty acids having fro© 10 to 18 carbon . 

19 atoms and mixtures thereof. Salts of palmitic, stearic and 

20 oleic acids are preferred and thuo mixtures derived from palm 

21 and olive oils, lard and tallow are especially useful. The 

22 total amount of tho anionic type surfactant may be up to as high 

23 ao» for example, 802. by weight based on the-total active 

24 ingredients (excluding water) of the final cleaning composition. 
23 Preferred amounts are up to about 607. and more preferably about 

26 507. by weight. 

27 In order to render tha cleaning composition somovhat 

28 mora versatile it ia preferred to substitute some portion, of 

29 the anionic detergents with a small amount of one or more 

30 nonionic surfactants. Useful nonionic type surfactants are 
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1 ' condensates of ethylene oxide with alkyl phenols, for example, 

2 alkyl aryl polyethylene glycols such as 'alkyl phenyl ethers** of 

i i 

3 polyethylene glycol. Materials of this Jtype are commercially 



4 available, for example as tha Targitol nonionic surfactants. 

5 Polyoxyethylene eaters of sorbitan fatty acids or the like 

■ -i ' 

6 may also be used. The amount of the nonionic type surfactants 

ill 

7 is preferably in the order of up to about'/lOK by weight based 

8 on the total active ingredients. 

9 For general purpose and laundry, cleaners it is further 

10 preferred to enhance or fortify the surfactant properties of 

11 the composition with well known inorganic -surface active 

12 materials such as sodium tripolyphosphato, sodium pyrophosphate! 

13 sodium borate, sodium aesquicarbonate, sodium silicates, etc. 

14 and mixtures thereof. The presence of these materials renders* 

15 tha final cleaning composition efficient oven under hard water 

16 conditions as wall as giving added and more versatile surface 

17 active properties to the composition. Useful amounts of these 
13 types of known surfactants msy be up to about 607. by weight of 

19 the active ingredients and preferably up to about 507.. A vary 

20 'suitable and versatile cleaning composition has been found which 

21 contains between about 40 and about 48% each of the inorganic 

22 surfactants and the anionic detergonte with about 1 to about 57. 

23 nonionic-type surfactants present therein based on the total 

24 active ingredients. 

25 It has "alao. been found especially desirable and pre- 

26 farred to utilize a small amount of citric acid to the comrpo- 

27 sition with concentrations of up to about 107a and preferably from 

28 about up to about 57. being useful, Ihe citric acid is found to 

29 give improved rinsability as wall as motel } cleaning capabilities.. 

30 The above -noted surfactants may generally be added in 
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1 any sequence to tha fermented composition .previously described. 

2 It is moat useful Co add tha fermented composition to a 

» 

3 signif leant volume of water or vice vorea : bef oro further adding 

4 the surfactants in order to insure their complete solution. 

5 Again, it is also desirable to utilize warm water and especially 

6 that having a temperature of up to about 150* F. which further 

7 enhances the common solubility of the materials therein and 

6 thereby facilitates improved homogeneity. '': The total amount of 

9 water present in the final composition may be varied somewhat 

10 depending on the desired concentration of 1 the active ingredients 

11 in the product. However, eince.it is to bo understood that this 

12 product may bo regarded as a concentrate which will be further 

13 diluted upon use with certain exceptions, the amount of water 

14 generally useful is at a weight ratio of water to active ingre-* 

15 dienta between about 5:1 and about 20:1 and more preferably 

16 bo wean about 7:1 and obout 10:1. Yet, it must be appreciated 

17 that the product may be significantly furthar diluted with voter 

18 as desired for practical use requirements with such compositions 

19 being within the purview of the diaclosed invention. Although 

20 it is by no means limiting it has also been found convenient, 
'21 for example, to utilize about one-half the water in blending the 

22 active ingredients and thereafter the remaining water ie added 

23 merely to achieve the desired final dilution thereof. 

24 By way of illustration the following composition was 

25 prepared and tested for effectiveness under a variety of 

26 cloaning conditions* The example should not be considered to 

27 limit the scope of the composition to any specific materials or 

28 proportions sat forth therein* 

29 Example 

30 Into a largo vat containing 100, gallons of warn, (85-95* F.) 
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A of diathetic malt and 1 lb. of active baker's yeaet was added 

:••••! 5 and the composition further mixed. Agitation was stopped and 

5 t ha mixture allowed to stand for about 3 days until the effor- 

7 vescent reaction had auboided Indicating fermentation was 

8 eosentially completed. Approximately 2 ,000 gallons of hot 

9 90 f coned water (140-150° F.) was added to. the mixture followed 
, 10 by cho furthor addition of 60 lbs. of alky I phenyl other of 

11 polyethylene glycol (Tergitol nonionic NPX), 60 lbB. aodiuiB 

12 catradecyl sulfate (Torgitol anionic 4), i,500 lbs. sodium aalt 
y 13 . of aulfated coconut oil fatty acid alcohols, 1,500 lbfl. of a 

14 mixture of sodium sBaquicerbonate, sodium; borate and sodium 

15 tripolyphoophate, and 100 lbs. citric acid (U.S. P.). Water was 
• 16 ' thea added to bring the volume to 4,100 gallona. Tho mixture 

I? wan then allowed to cool to room temperature. The composition 

18 when diluted approximately I: ft by volume with wator was 

'■3, . •' ". 19 effective in oaaily removing hardened floor wax as wall as 

j .: 20 petroleum wax from walls after a brief soaking period of a few 

. ' 21 minutes. The composition upon even further dilution removed 

22 ink, blood, grease and grass stains from clothes and fabrics. 

t.i 23 The composition wan also found useful for general domestic 

24 cleaning of laundry, dishes, rug and upholstery, etc. The 

25 liquid form of the cleaner mokes it especially useful and 

26 convenient in spot cleaning because of ease of ready application. 

27 The composition is easily rinsed end is sofa to use on natural 

28 and synthetic fibers alike. 
. 29 A number of the effective onzysaa of the composition 

30 are prepared in .situ during the fermentation'' reaction and. in 



-12- 



21/07 '00 FRI 12:42 FAX . ®°18/021 



1 this native substance remain active within the final compoai- 

2 tion. Again, no separata dicoolving and enzyme activation 

3 a tops are necessary in using the product composition. Ihe 

4 composition is not only completely acceptable for all household 

5 and comreerciel drainage disposal but actually enhances the 

6 biological functioning of septic cystoma. Further repeated or 

7 continued use of the product has been found to clean and reduce 
6 previously accumulated waste in pipes through which it is 

9 disposed thereby improving such drainage systems by its bio- 

10 logical cleaning activity. \ 
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1 1. An aqueous cleaning composition comprising a mixture ■ 

2 of active ingrodiontfl consioting oaaontially of a major Amount of 

3 surfactants, a minor amount each of citric acid and an enzymatic 

4 fermentation reaction product of molaaoea, sugar, malt, yeast and 

5 a magnesium aalt, 



1 2., The compooition of claim 1 wherein the reaction 

2 product ia prepared from an aqueou* mixture containing between 

3 about 40 and about .807. cane blackstrap molasses, between about 

4 15 and- about 40X raw cane sugar, between about 5 and about 107. 

5 diaatatic malt, between about O.'S and about 57. yeast and between 

6 about 0.5 and about 52 magnesium aalt aaii perconta being by 

7 weight based on tha total amount of reacting ingredient*. 



1 .3. The composition of claim 2 wherein tha yeaet 

2 comprises saccharomyce* cerevisiae/ 



1 4, The composition of claim 1 wherein the surfactants 

r 

2 are. selected from the group consisting of organic anionic and 

3 nonidnic surfactant o and inorganic alkali metal phosphates , borates 

4 carbonates, silicates and mixtures thereof. 
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5. The composition of claim 4 >/hbrein the total amount 

2 of anionic surfactants is between about 40| and about 801 by weight 

3 based on the active ingredients. 



\ . 6. The composition of claim 4- wherein the surfactants " 

2 comprise a mixture of between about 40 and' about 70* by weight 

3 anionic surfactants selected from the groin consisting. of alkali 

4 metal sulfates of alcphola having between about 8 and about 20 

5 carbon atoms and alkali metal salts of fatty acids having betwe^ '■ 

6 about 10 and about 18' carbon atoms and mixtures chereof , up to 

7 about 10% by weight alkyl aryl polyethylene glycol nonionic sur- 

8 factants and between about 30 and about 607. by weight inorganic 

9 surfactants selected from the group consisting of sodium tripoly- 

10 phosphate, aodium pyrophosphate, sodium borate, sodium see qui- : 

11 carbonate, sodium silicate and mixtures thereof. 



7. The composition of claim 6 wherein the mixture of 
active ingredients contains between about 0.5 and about 107. by 
weight of the fermentation reaction product.. 



1 8. The composition of claim 6 wherein the mixture of 

.2 active ingredients contains up to about '10% by weight citric acid. 
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x • 9. The composition of claim I wherein che ratio of active 

2 ingredients to water is between about 1:5 and about 1:20 by weight 

3 respectively. 



10. A method of improving a cleaning composition com- 
2 prising an aqueous eolution of one or wore surfactants selected 



3 from the group consisting 

4 alkali matal phosphates, 



of anionics, nonionics and inorganic 
urates, carbonates and silicates and 



5 mixtures thereof the impr avenxmtt comprising adding thereto a minor 

6 amount of an aqueous fomentation product prepared by reacting 

7 molasses, sugar, yeast, malt and a magnesium salt. 



1 11. A method of 

2 substrata with an aqueous 

12. A composit; 
described. 



cleaning comprising contacting a soiled 
cleaning composition of claim 1. 

.on substantially as hereinbefore 



DATED this I.Bth cay of tfOVEMERBER, 1969. 
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